CHOCOLATE 
CHIFFON PIE 


It’s made a lot of friends all over the country 


Here’s a real glamour dessert that 
brings out the good chocolate 
flavor—a luxurious, light-textured 
pie to delight the whole family. 


1 envelope Knox Unflavored 
Gelatine 
* % cup cold water 
2 squares Walter Baker’s 
» Unsweetened Chocolate 
1 cup sugar, divided 
Y, teaspoon salt 
3 egg yolks, slightly beaten 
1 teaspoon vanilla 
3-egg whites, stiffly beaten 
8-inch baked pastry shell 


Soften gelatine in cold water. Add 
chocolate, /% cup sugar, and salt. 


If you’ve used Knox Gelatine only for making des- 
serts, your family is missing many good things. Its 
uses are unlimited, for many, many kinds of refresh- 
ingly different Gel-Cookery dishes combining your 
favorite fresh, canned and frozen foods for family 
and party meals. Get Knox, the rea/ Gelatine. In the 
package are 4 envelopes of gelatine and a folder of 
favorite recipes to start you off in this easier, more 


delicious new world of Gel-Cookey. 


Cook over hot water until choco- 
late melts and gelatine is thor- 
oughly dissolved. Beat with ro- 
tary beater until well blended. 
Pour slowly over egg yolks. Cook 
and stir until mixture thickens. 
Chill. Gradually beat remaining 
1% cup sugar into beaten egg 
whites. Fold into gelatine mix- 
ture with vanilla. Turn into baked 
pastry shell or graham cracker 
crust. Chill until firm. Decorate 
with whipped cream and shaved 
chocolate if desired. Makes 1 
(8-inch) pie. 


